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1
SUBSTITUTE FOR FAT WITHIN MEAT AND
THE FORMING METHOD THEREOF

CROSS REFERENCE TO RELATED
APPLICATIONS

This Application claims priority of Taiwan Patent Appli-
cation No. 100149111, filed on Dec. 28, 2011, the entirety of
which is incorporated by reference herein.

BACKGROUND OF THE INVENTION

1. Field of the Invention

The present invention relates to a meat-fat substitute, and in
particular relates to a meat-fat substitute having low calories,
and the appearance and taste/texture of original fat, wherein
the meat-fat substitute is thermo-irreversible.

2. Description of the Related Art

Clinical research verifies that fat, saturated fatty acid, cho-
lesterol, etc. in one’s diet relates to weight gain, type 11
diabetes, cardiovascular disease and some cancers. The
World Health Organization (WHO) suggests that the daily
dietary intake of fat should be present in the amount of
15-30% of total caloric intake, wherein saturated fatty acid
should not be more than 10%, trans fatty acid should be lower
than 1%, and cholesterol should be lower than 300 mg. How-
ever, the fat content of common meat products are generally
between 20-50%.

In order to solve the problem of excess fat contained in
meat products, there have been many technologies related to
the formation of a low-fat meat product.

U.S. Pat. No. 5,603,973 discloses that one or more dextrin
(glucose equivalent of each is less than 20) are embedded in
sodium alginate, gum, pectin or a konjac gel matrix to manu-
facture an animal fat substitute. However, an initial step for
mixing each raw material mentioned above needs to be per-
formed at 73-95.

JP Patent Publication No. 2003-204772 discloses that col-
loid particles composed of water, fat, collagen hydrolyte and
a polysaccharide thickener are mixed with a sausage compo-
sition, and then mixed with konjac gel to improve the chewing
texture for low-fat sausages.

However, the above mentioned technologies have the prob-
lems of minute and complicated forming process and/or not
low enough fat content for products, and shape change at high
temperatures. Therefore, a novel substitute for the fat found
within meat is needed, wherein the meat-fat substitute has the
advantages of a simple process, low calories, low fat and
shape consistency at high-temperature cooking.

BRIEF SUMMARY OF THE INVENTION

The invention provides a meat-fat substitute, the forming
composition thereof comprising: at least one edible gum; at
least one starch; and water, wherein the at least one edible
gum is present in an amount of about 0.5-20 parts by weight,
the at least one starch is present in an amount of about 0.5-10
parts by weight and the water is present in an amount of about
60-99 parts by weight.

The invention further provides a method for forming a
meat-fat substitute, comprising: (a) mixing at least one edible
gum, at least one starch and water to form a mixture, wherein
the at least one edible gum is present in an amount of about
0.5-20 parts by weight, the at least one starch is present in an
amount of about 0.5-10 parts by weight and the water is
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present in an amount of about 60-99 parts by weight; and (b)
heating the mixture to clot the mixture to form a meat-fat
substitute.

A detailed description is given in the following embodi-
ments with reference to the accompanying drawings.

BRIEF DESCRIPTION OF THE DRAWINGS

The present invention can be more fully understood by
reading the subsequent detailed description and examples
with references made to the accompanying drawings,
wherein:

FIG. 1 shows the appearance of the product of Example
1-1; and

FIG. 2 shows the appearance of the product of Example
6-1.

DETAILED DESCRIPTION OF THE INVENTION

The following description is of the best-contemplated
mode of carrying out the invention. This description is made
for the purpose of illustrating the general principles of the
invention and should not be taken in a limiting sense. The
scope of the invention is best determined by reference to the
appended claims.

In one aspect of the present invention, the present invention
provides a meat-fat substitute. The “meat-fat substitute” men-
tioned herein is able to be generally called “fat meat”. In
addition to having the appearance and texture of the original
fat, the meat-fat substitute provided by the present invention
has the advantages of low calories and low fat.

In one embodiment, a forming composition for the meat-
fat substitute mentioned above may comprise, but is not lim-
ited to, at least one edible gum, at least one starch and water.
In the forming composition mentioned above, the at least one
edible gum may be present in an amount of about 0.5-20 parts
by weight, the at least one starch may be present in an amount
of'about 0.5-10 parts by weight and the water may be present
in an amount of about 60-99 parts by weight.

The at least one edible gum may comprise curdlan, locust
bean gum, carrageenan, gellan gum, xanthan gum, guar gum,
gelatin, sodium alginate or the combination thereof, but is not
limited thereto. In one embodiment, the at least one edible
gum consists of curdlan and locust bean gum. Curdlan is a
polysaccharide polymer composed of (1—=3)-p-glucan.
[p-glucan is considered to be a substance that is not easy to
digest; a cellulose which is not easily metabolized by the
digestive tract and hard to dissolve, and thus will not produce
calories. Accordingly, curdlan can be applied to dietary calo-
rie control and control of obesity. In addition, locust bean gum
derives from locust bean pods. The locust bean pods are
subjected to a pulverizing process, the beans removed and
then subjected to a heating process, and locust bean gum is
obtained accordingly. Locust bean gum, a tasteless, white
powder, is a polysaccharide formed by galactose bonding to
mannoside, and the molecular weight thereof is about 300,
000 Daltons. Locust bean gum is an excellent thickener and
stabilizer. Dried locust bean gum is capable of absorbing 50
times its weight in water, and dried locust bean gum dispersed
in cold water and heated is capable of becoming a uniform,
transparent solution. Locust bean gum is able to cause a
synergistic effect with other natural gum, and that substan-
tially enhances its properties of viscosity and gel formation.

Meanwhile, suitable examples for starch may comprise,
but are not limited to, potato starch, corn starch, indica rice
flour, glutinous rice flour, pea flour, modified starch and the
combination thereof. The foregoing modified starch may
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comprise waxy corn starch, pregelatinized cassava starch,
cassava starch, etc. In the forming composition mentioned
above, the starch may be used as a bulking agent. In one
embodiment, the starch may be potato starch.

In another embodiment, in addition to the at least one
edible gum, the at least one starch, and the water mentioned
above, the forming composition of the meat-fat substitute of
the present invention may further comprise at least one food
dispersant, wherein the at least one food dispersant may be
present in an amount of about 0.5-10 parts by weight.
Examples of the food dispersant may be carbohydrate pow-
ders which are tasteless or have a low sweetness, and are
capable of quickly dissolving, comprising glucose, lactose,
maltodextrin, etc. and the combination thereof, but is not
limited thereto. In one embodiment, the food dispersant may
be lactose.

In further another embodiment, in addition to the at least
one edible gum, the at least one starch and the water men-
tioned above, the forming composition of the meat-fat sub-
stitute of the present invention may further comprise a veg-
etable oil, wherein the vegetable oil may be present in an
amount of about 0.5-10 parts by weight. The foregoing veg-
etable oil may comprise soybean oil, sunflower oil, canola oil,
olive oil, grape seed oil or peanut oil, but is not limited thereto.

Furthermore, in another embodiment, in addition to the at
least one edible gum, the at least one starch and the water
mentioned above, the forming composition of the substitute
for fat within meat of the present invention may further com-
prise at least one food dispersant and a vegetable oil, wherein
the at least one food dispersant may be present in an amount
of'about 0.5-10 parts by weight and the vegetable oil may be
present in an amount of about 0.5-10 parts by weight.
Examples of the food dispersant and the vegetable oil are
described as mentioned above. In this embodiment, the at
least one edible gum consists of curdlan and locust bean gum,
the at least one starch is potato starch, the at least one food
dispersant is lactose, and the vegetable oil is sunflower oil,
wherein the curdlan and the locust bean gum may be present
in an amount of about 2-15 parts by weight, the potato starch
may be present in an amount of about 0.5-10 parts by weight,
the water may be present in an amount of about 75-90 parts by
weight, the lactose may be present in an amount of about
0.5-5 parts by weight, and the vegetable oil may be present in
an amount of about 0.5-10 parts by weight.

Moreover, in one embodiment, the forming composition of
the meat-fat substitute of the present invention may not con-
tain any oil.

The fat content of the meat-fat substitute provided by the
present invention may be only 0-5 wt %, preferably 0-1 wt %.
In an embodiment which does not contain any oil, the fat
content of the meat-fat substitute provided by the present
invention may be 0 wt %.

In addition, the caloric value of the meat-fat substitute
provided by the present invention is only about 10-72 kcal/
100 g, and that is only 1.1-8.2% of pork back fat whose caloric
value is about 880 kcal/100 g.

In another aspect of the present invention, the present
invention provides a method for forming a meat-fat substi-
tute, which is capable of forming the meat-fat substitute of the
present invention mentioned above. The above-mentioned
method may comprise the following steps, but is not limited
thereto.

First, at least one edible gum, at least one starch, and water
are mixed to form a mixture, wherein the at least one edible
gum is present in an amount of about 0.5-20 parts by weight,
the at least one starch is present in an amount of about 0.5-10
parts by weight and the water is present in an amount of about
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60-99 parts by weight. In one embodiment, the foregoing
mixing step is performed at room temperature.

The at least one edible gum may comprise curdlan, locust
bean gum, carrageenan, gellan gum, xanthan gum, guar gum,
gelatin, sodium alginate or the combination thereof, but is not
limited thereto. In one embodiment, the at least one edible
gum consists of curdlan and locust bean gum.

Suitable examples for starch may comprise, but are not
limited to, potato starch, corn starch, indica rice flour, gluti-
nous rice flour, pea flour, modified starch and the combination
thereof. The foregoing modified starch may comprise waxy
corn starch, pregelatinized cassava starch, cassava starch, etc.
In the forming composition mentioned above, the starch may
be used as a bulking agent. In one embodiment, the starch
may be potato starch.

Furthermore, in another embodiment, in the method of the
present invention, the mixing step may further mix at least
one food dispersant with the at least one edible gum, the at
least one starch, and the water to form the foregoing mixture.
The at least one food dispersant may be present in an amount
of about 0.5-10 parts by weight. Examples of the food dis-
persant may be carbohydrate powders which are tasteless or
with low sweetness, and are capable of quickly dissolving,
comprising glucose, lactose and maltodextrin, etc. and the
combination thereof, but is not limited thereto. In one
embodiment, the food dispersant may be lactose.

In further another embodiment, in the method of the
present invention, the mixing step may further mix a veg-
etable oil with the at least one edible gum, the at least one
starch, and the water to form the foregoing mixture. The
vegetable oil may be present in an amount of about 0.5-10
parts by weight. The foregoing vegetable oil may comprise
soybean oil, sunflower oil, canola oil, olive oil, grape seed oil
or peanut oil, but is not limited thereto. In one embodiment,
the vegetable oil is sunflower oil.

In addition, in another embodiment, in the method of the
present invention, the mixing step may further mix at least
one food dispersant and a vegetable oil with the at least one
edible gum, the at least one starch, and the water to form the
foregoing mixture. The at least one food dispersant may be
present in an amount of about 0.5-10 parts by weight, and the
vegetable oil may be present in an amount of about 0.5-10
parts by weight. Examples of the food dispersant and the
vegetable oil are described as mentioned above, respectively.

Next, the mixture is heated to clot to form the meat-fat
substitute of the present invention. A temperature for heating
may be about 50-120, and time for heating may be about 30
seconds to 60 minutes. Meanwhile, a manner for heating may
comprise, but is not limited to, steaming, roasting, or micro-
waving. In one embodiment, conditions for microwaving are
2.45 GHz for about 30 seconds to 10 minutes.

In addition, after the heating step mentioned above, the
formed meat-fat substitute may further be cooled to be con-
venient for preserving.

A time for cooling may be about 1-60 minutes, and a
manner for cooling may comprise room temperature cooling,
low-temperature cooling or vacuum cooling, but is not lim-
ited thereto. A temperature for low-temperature cooling is
about 0-5. In one embodiment, room temperature cooling is
performed for about 10-60 minutes. In another embodiment,
low-temperature cooling (5) is performed for about 1-30 min-
utes. In yet another embodiment, vacuum cooling is per-
formed for about 1-30 minutes.

In addition to having the appearance and texture of original
fat, the meat-fat substitute formed by the method of the
present invention has the advantages of low calories and low
fat content. Moreover, the meat-fat substitute formed by the
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method of'the present invention is thermo-irreversible. There-
fore, even if the meat-fat substitute formed by the method of
the present invention is reheated, it will not recover to the
liquid mixture. Accordingly, the meat-fat substitute formed

6
TABLE 3

Formulas for meat-fat substitutes of Example 3-1 to Example 3-4 and

descriptions for the products thereof

by the. method ofthe present. invention is suitable forapplying > Description
to various manners of cooking. Ingredient Weight (g) for the product
Example 3-1 Curdlan 2 Appearance: A
EXAMPLES Sodium alginate 8 Color: X
10 Corm starch 6 Texture: A
Calcium lactate 0.2
1. Formula and Preparation for Meat-Fat Substitute Example 3-2  Curdlan 3 Appearance: A
Sodium alginate 5 Color: X
Waxy corm starch 8 Texture: A
According to the formula of each example of the present Calcium lactate 0.2
invention shown in Table 1 to Table 7, mixtures are respec- 15 Cxample 3-3 (S:“;fﬂanal ) i 21’1?’6“;““: A
. . 1 :
tively formed, heated at 95 for 10 minutes, and then cooled at ocium & gmate o'or: 2
N Carboxymethyl cellulose 2.5 Texture: A
room temperature to form the meat-fat substitute of each Calcium lactate 05
example. The added amount of each ingredient shown in Example 3-4  Curdlan 5 Appearance: A
Table 2 to Table 7 is for per 100 g of water. The meat-fat Sodium alginate 1 Color: A
substitute formed by Example 1-1 is shown as FIG. 1, and the 20 Xanthan gum 0.5 Texture: X
meat-fat substitute formed by Example 6-1 is shown as FIG. Lactose 3
2 Corm starch 4
: Calcium lactate 0.5
TABLE 1 ©: Excellent;
25 O: Good,
Formulas for meat-fat substitutes of Example 1-1 to Example 1-3 and A: Acceptable;
descriptions for the products thereof X: Bad
Ingredient Example 1-1 Example 1-2 Example 1-3 30 TABLE 4
Curdlan (g) 18 24 30 Formulas for meat-fat substitutes of Example 4-1 to Example 4-3 and
Locust bean gum 1.5 1.5 1.5 descriptions for the products thereof
® Ingredient Weight (g) Description for the product
Lactose (g) 12 12 12 35
Potato starch (g) 3 3 3 Example 4-1 (S:u;(lilan o 2 épf;ear;nce: X
. odium alginate olor:
Sunflower oil (g) 25 25 25 Lactose 5 Texture: X
Water (g) 300 300 300 Maltodextrin 2
Calories 72 71 70 Glutinous rice 3
flour
(keal/100 ) 40 Calcium lactate 0.5
Description for the Appearance: @ Appearance: @  Appearance: @ Example 4-2 Curdlan 10 Appearance: A
product Color: @ Color: @ Color: @ Lactose 2 Color: A
Texture: @ Texture: O Texture: A Maltodextrin ! Texture: O
Corm starch 3
Example 4-3 Curdlan 11 Appearance: A
®: Excellent; 45 Sodium alginate 0.5  Color: O
O Good Lactose 2 Texture: @
Maltodextrin 0.5
A: Acceptable; Com starch 3
X:Bad Calcium lactate 0.2
50 ©: Excellent;
TABLE 2 O Goods
A: Acceptable;
. X: Bad
Formulas for meat-fat substitutes of Example 2-1 to Example 2-2 and
descriptions for the products thereof’
Ingredient Weight (g) Description for the product 55 TABLE 5
Example 2-1 Cur(lilan ) 12 Appearance: A Formulas for meat-fat substitutes of Example 5-1 to Example 5-7 and
Sodium alginate 2 Color: X descriptions for the products thereof
Potato starch 2 Texture: A
Calcium lactate 1 Ingredient Weight (g) Description for the product
Example 2-2 Curdlan 2 Appearance: A 60
Sodium alginate 10 Color: X Example 5-1 Curdlan 10 Appearance: A
Potato starch 3 Texture: A Sodium alginate 0.5 Color: A
Calcium lactate 1 Lactose 2 Texture: O
Pregelatinized 3
@©: Excellent; cassava starch
O: Good, Calcium lactate 0.2
A: Acceptable; 65 Example 5-2 Curdlan 10 Appearance: A
X: Bad Sodium alginate 0.25  Color: A
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TABLE 5-continued

Formulas for meat-fat substitutes of Example 5-1 to Example 5-7 and

descriptions for the products thereof
Ingredient Weight (g) Description for the product
Lactose 2.7  Texture: O
Pregelatinized 3
cassava starch
Calcium lactate 0.05
Example 5-3 Curdlan 10 Appearance: A
Pregelatinized 3 Color: X
cassava starch Texture: O
Cassava starch 3
Example 5-4 Curdlan 10 Appearance: A
Lactose 2 Color: O
Indica rice flour Texture: A
Example 5-5 Curdlan 10 Appearance: X
Lactose 4 Color: O
Maltodextrin 0.5 Moderate level of texture: A
Corn starch 2
Example 5-6 Curdlan 11 Appearance: A
Sodium alginate 0.25 Color: O
Lactose 3 Texture: O
Corn starch 2.72
Calcium lactate 0.02
Example 5-7 Curdlan 11 Appearance: A
Sodium alginate 0.5 Color: A
Lactose 4 Texture: O
Corn starch 1
Calcium lactate 0.02
@©: Excellent;
O: Good,
A: Acceptable;
X: Bad
TABLE 6

Formulas for meat-fat substitutes of Example 6-1 to Example 6-5 and
descriptions for the products thereof’

Ingredient Weight (g) Description for the product

Example 6-1 Curdlan 10 Appearance: @
Locust bean gum 0.5 Color: ®
Lactose 4 Texture: @
Corm starch 2

Example 6-2 Curdlan 12 Appearance: O
Locust bean gum 0.5  Color: O
Lactose 2 Texture: A
Corm starch 2

Example 6-3 Curdlan 9 Appearance: A
Locust bean gum 1 Color: A
Lactose 4 Texture: A
Pea flour 2

Example 6-4 Curdlan 10 Appearance: O
Locust bean gum 2 Color: O
Lactose 1 Texture: O
Corm starch 3

Example 6-5 Curdlan 10 Appearance: A
Locust bean gum 1 Color: A
Carrageenan 1 Texture: A
Lactose 2
Corm starch 2
Potassium 0.5
chloride

©: Excellent;

O: Good;

A: Acceptable;

X: Bad
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TABLE 7

Formulas for meat-fat substitutes of Example 7-1 to Example 7-6 and
description for the products thereof’

Ingredient Weight (g) Description for the product

Example 7-1 Curdlan 10 Appearance: A
Carrageenan 1 Color: O
Lactose 3.5 Texture: X
Corm starch 1.5
Potassium 0.1
chloride

Example 7-2 Curdlan 10 Appearance: A
Carrageenan 1 Color: A
Gellan gum 0.5 Texture: X
Lactose 2.5
Corm starch 2
Potassium 0.1
chloride

Example 7-3 Curdlan 8 Appearance: A
Carrageenan 1 Color: A
Gellan gum 0.5 Texture: X
Locust bean gum 1
Lactose 4
Corm starch 2
Potassium 0.1
chloride

Example 7-4 Curdlan 8 Appearance: A
Carrageenan 1 Color: A
Gellan gum 0.5 Texture: X
Locust bean gum 1
Lactose 4
Corm starch 2
Potassium 0.2
chloride

Example 7-5 Curdlan 10 Appearance: A
Carrageenan 1 Color: A
Gellan gum 0.5 Texture: X
Locust bean gum 1
Lactose 1.5
Corm starch 2
Potassium 0.1
chloride

Example 7-6 Curdlan 10 Appearance: A
Gellan gum 0.5  Color: A
Locust bean gum 0.5 Texture: A
Lactose 3
Corm starch 2

©: Excellent;
O: Good,

A: Acceptable;
X: Bad

2. Formula and Preparation of Minced Pork Sauce

According to each formula shown in Table 8, different
minced pork sauce products were formulated. The minced
pork sauce product formed by Formula C containing fat meat
was considered as a control group.

TABLE 8

Formulas of minced pork sauce products

Formula C
(Control) Formulal FormulaIl Formula III
Minced pork ham 1000 1000 1000 1000
Fat Meat 400 — — —
Example 1-1 — 400 —
Example 1-2 — — 400 —
Example 1-3 — — — 400
Soya sauce 160 160 160 160
Five spices powder 8 8 8 8
Crisp shallot 80 80 80 80
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TABLE 8-continued

Formulas of minced pork sauce products

Formula C
(Control) Formulal FormulaIl Formula IIT
Rice liqueur 32 32 32 32
Water 880 880 880 880
Calories (keal/100 g) 208 80 80 80

—: no addition

3. Sensory Evaluation Analysis for Minced Pork
Sauce Products

A sensory evaluation analysis was performed to the minced
pork sauce products formed by control group (containing fat
meat), Formula I, Formula IT and Formula IIL, respectively, by
31 sensory panels. A 9-point scoring system was adopted,
with the higher score representing greater preference. The
results are shown in Table 9.

TABLE 9
Sensory Evaluation analysis for minced pork sauce products
Item Control group  Formula I FormulaII  Formula IIT
Appearance 6.7 = 1.47 6.7+1.1¢ 6.4 +1.47 6.4 =147
Flavor 6.7+ 127 6115  60=11° 58=13°
Taste texture 6.6 £ 1.3 6.1 £1.6% 59 +1.67 5.8 £1.57
Over all 6.8+1.27 6x1.6> 60=x1.3% 6=1.1°

“The value shown in the item has no significant difference from that of control group (p >

0.05);
The value shown in the item has significant difference from that of control group (p <0.05).

According to Table 9, it is known that the minced pork
sauce products containing the meat-fat substitutes for of
Example 1-1, 1-2, 1-3, respectively do not exhibit a signifi-
cant difference from the control group in appearance and
texture (p>0.05), and only differ significantly from the con-
trol group in flavor and overall preference (p<0.05). There-
fore, according to the above results, the meat-fat substitutes of
the examples of the present invention indeed approximate the
appearance and taste/texture of the fat found within meat.

While the invention has been described by way of example
and in terms of the preferred embodiments, it is to be under-
stood that the invention is not limited to the disclosed embodi-
ments. To the contrary, it is intended to cover various modi-
fications and similar arrangements (as would be apparent to
those skilled in the art). Therefore, the scope of the appended
claims should be accorded the broadest interpretation so as to
encompass all such modifications and similar arrangements.

What is claimed is:
1. A meat-fat substitute, the forming composition thereof
comprising:

a combination of curdlan and locust bean gum;

at least one starch;

lactose; and

water,

wherein the combination of curdlan and locust bean gum is
present in an amount of 0.5-20 parts by weight, the at
least one starch is present in an amount of 0.5-10 parts by
weight, the lactose is present in an amount of 0.5-5 parts
by weight and the water is present in an amount of 60-99
parts by weight, and

wherein the meat-fat substitute is thermo-irreversible and
the fat content of the meat-fat substitute is 0-5 wt %.
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2. The meat-fat substitute as claimed in claim 1, wherein
the at least one starch comprises potato starch, corn starch,
indica rice flour, glutinous rice flour, pea flour, modified
starch or the combination thereof.

3. The meat-fat substitute as claimed in claim 2, wherein
the modified starch comprises waxy corn starch, pregelati-
nized cassava starch, or cassava starch.

4. The meat-fat substitute as claimed in claim 1, further
comprising a vegetable oil.

5. The meat-fat substitute as claimed in claim 4, wherein
the vegetable oil comprises soybean oil, sunflower oil, canola
oil, olive oil, grape seed oil, or peanut oil.

6. The meat-fat substitute as claimed in claim 1, further
comprising at least one food dispersant and a vegetable oil.

7. The meat-fat substitute as claimed in claim 6, wherein
the at least one starch is potato starch, and the vegetable oil is
sunflower oil.

8. A method for forming a meat-fat substitute as claimed in
claim 1, comprising:

(a) mixing the combination of curdlan and locust bean
gum, at least one starch and water to form a mixture,
wherein the combination of curdlan and locust bean gum
is present in an amount of 0.5-20 parts by weight, the at
least one starch is present in an amount of about 0.5-10
parts by weight and the water is present in an amount of
60-99 parts by weight; and

(b) heating the mixture to clot the mixture to form a meat-
fat substitute.

9. The method for forming a meat-fat substitute as claimed
in claim 8, wherein the at least one starch comprises potato
starch, corn starch, indica rice flour, glutinous rice flour, pea
flour, modified starch or the combination thereof.

10. The method for forming a meat-fat substitute as
claimed in claim 8, wherein in step (a) further includes mix-
ing at least one food dispersant with the combination of
curdlan and locust bean gum, the at least one starch and the
water to form the mixture.

11. The method for forming a meat-fat substitute as
claimed in claim 10, wherein the at least one food dispersant
is present in an amount of 0.5-10 parts by weight.

12. The method for forming a meat-fat substitute as
claimed in claim 10, wherein the at least one food dispersant
comprises glucose, lactose, maltodextrin or the combination
thereof.

13. The method for forming a meat-fat substitute as
claimed in claim 8, wherein in step (a) further includes mix-
ing a vegetable oil with the combination of curdlan and locust
bean gum, the at least one starch, and the water to form the
mixture.

14. The method for forming a meat-fat substitute as
claimed in claim 13, wherein the vegetable oil is present in an
amount of 0.5-10 parts by weight.

15. The method for forming a meat-fat substitute as
claimed in claim 13, wherein the vegetable oil comprises
soybean oil, sunflower oil, canola oil, olive oil, grape seed oil,
or peanut oil.

16. The method for forming a meat-fat substitute as
claimed in claim 8, wherein in step (a) further includes mix-
ing at least one food dispersant and a vegetable oil with the
combination of curdlan and locust bean gum, the at least one
starch, and the water to form the mixture.

17. The method for forming a meat-fat substitute as
claimed in claim 16, wherein the at least one food dispersant
is present in an amount of 0.5-10 parts by weight, and the
vegetable oil is present in an amount of 0.5-10 parts by
weight.
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18. The method for forming a meat-fat substitute as
claimed in claim 8, wherein in step (b), the temperature for
heating is 50-120° C., and the time for heating is 30 seconds
to 60 minutes.

19. The method for forming a meat-fat substitute as 5
claimed in claim 8, after step (b), further comprising (c)
cooling the meat-fat substitute.

20. The method for forming a meat-fat substitute as
claimed in claim 19, wherein the manner of cooling in step (c)
is room-temperature cooling, low-temperature cooling, or 10
vacuum cooling.
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